CANADIAN INSTITUTE OF 
FOOD TECHNOLOGY 


JOURNAL 


DE L’INSTITUT CANADIEN 
DE TECHNOLOGIE ALIMENTAIRE 


Volume 3 
1970 


AUTHOR INDEX 


Alexander, J.C. 85, A70 Huang, E. 157 Schnell, P.G. t4 
Armstrong J.G. 157, 167 Johnston, ‘M.A. 103 Schwinghamer, L. 66 
Baker, R.C. 29, 44 Julien, J.P. 49 Scott, K.R. 139 
Beare-Rogers, J.L. 19 Keenan, D. 90 Sen, N.P. 66 
Brown, C.D. 121 Kelly, L. 120 Shehata, A.Y. 85 
Brown, W.E. 29 Kim, C.I. 63 Slusar, M. 162 
deMan, J.M. 14, 85, 130 Kitson, J.A. 136 Smith, D.C. 66 
Dickie, N. 1438 Komura, T. 33 Solberg, M. 55 
Du, C.T. 167 Larmond, E. 63 Staley, L.M. 116 
Dunlop, C.A.A. 6 Lightfoot, H.J. 1 Sugisawa, H. 33 
Dwivedi, B.K. 110, 115 Loynes, R. 103 Swindells, C.E. 171 
78 Meehan, Tape, N.W. 39, 18 
Eaton, G.W, 152 Moran, Jr, 63 Thacker,C. 70, 108, 120 
Forsyth, F.R. 1 Murray, T.K. 145 Thanh, N.C. 49 
Fredette, V. A64 Nakai, S. 36 Townsley, P.M. 121 
Gall, W.J. All Naylor, H.B. 29 Turner, N. 152 
Gibson, D.L. 110, 1138 Ormrod, D.P. 6 Vadehra, D.V. +4 
Gridgeman, N.T. 25 Panalaks, T. 145 Vaisey, M. 162 
Groat, G.M. 36 Pare, J.P. 49 Voisey, P.W. 14, 98, 130 
Hall, LV. 1 Pivnik, H. 9, 70, A50, 103, 120 Walsh, J.T. A28 
Hauschild, A.H.W. 82 Riel, R.R. 49 Williams, N.L.B. 4,118 
Howsam, B. 66 Sabry, Z.Y. 78 Windover, M.E. 90 


SUBJECT INDEX 


agar 
in solid media, 118 
anaerobes 
MPN method, 9 
putrefactive, effect of nitrate on, 103 


ess 

bacterial spoilage, 29 
enterotoxin 

staphylococcal, detection of, 148 
fats 


apples in human nutrition, A70 
dehydrofreezing process, 136 preparation of methylesters of, 85 
bacteria fatty acids 


enumeration, 120 
spoilage of eggs, 29 


altered, review, 19 
in edible oils, 171 


beans fermentation 
green snap, quality of, 6 of milk, 121 
blueberry fish 


physical effects of gamma radiation on, 152 
volatiles from, 1 
carotene 
isomers, effect of processing on, 145 
cherries 
physical effects of gamma radiation on, 152 
chicken 
broiler, eating quality of, 63 
Chlostridium botulinum 
effect of nitrite on, 103 
spores, 70 
Chlostridium perfringens 
enumeration, 82 


nitrate-treated, formation of 
nitrosamines in, 66 
portable refrigerated holding unit, 139 
“flat-sour” 
spores, 4 
flour 
rapeseed, 78 
food grinder 
recording, 14 
fruit 
effects of radiation on, 152 
gas chromatograpry 
preparation of methyl esters for, 85 


cider hunger 
wine-making, A64 and food packaging, All 
color efforts to combat, A8 


stability in meat, 55 
cottage cheese 

effect of microbial inhibitors, 157 
cranberries 

physical effects of gamma radiation, 152 
dehydrofreezing 

apples, 136 


hydrogenation 

effect on fatty acids, 171 

of vegetable oils, 19 
irradiation 

of whitefish, 162 
Lactobacillus bifidus 


= 


fermentation of milk by, 121 
meat 
chemistry of color stability, 55 
effect of nitrite on, 103 
mechanism of binding, 44 
meat, substitutes 
production from spent brewer’s yeast 
and soy protein, 113 
microwaves 
application of, 39 
milk 
fermentation of, 121 
detection of soybean protein in, 36 


nonfat dry, A28 


relation entre les groupements 
sulfhydryles et la 
distribution azotée, 49 
milk fat 
light-induced oxidation in, 167 
MPN method 
enumeration of anaerobes by, 9 
nitrite 
effect on Clostridium botulinum and 
putrefactive anaerobes, 103 
nutritior 
human, fats in, A70 
impact of food processing on, A7 
oils 
edible, fatty acids in, 171 
vegetable, 19 
oxidation 
light-induced, in milk fat, 167 
packaging 
and world hunger, All 
pair-comparison 
sensory tests, 25 
peaches 
carotene isomers, 145 
poultry 
salmonella in, A50 
processing 
effect of carotene isomers, 145 
impact on nutrition, A7 
of spent brewer’s yeast, 110 
quality 
of broiler chickens, 63 
of green snap beans, 6 
of nonfat dry milk, A28 


radiation 
gamma, physical effects on fruit, 152 
rapeseed 
flour production, 78 
salmonella 
in poultry products, A50 
method for detecting, 90 
sensory 
tests, multiple pair-comparison, 25 
whitefish, effects of irradiation on, 162 
soy protein 
detection of in milk, 36 


meat substitutes from, 113 


spores 


Clostridium botulinum, 70 
Staphylococcus 
enterotoxin, detection of, 143 
“flat-sour”, 4 
heated, enumeration of, 118 
storage 
cottage cheese, effect of 
microbial inhibitors on, 157 
of eggs, 29 
sugars 
thermal degradation of, 33 
texture 
chicken, 63 
FMC tenderometer, standardizing, 116 
recording food grinder, 14 
test cells for objective measurements, 93 
viscometer, 130 
thermal degradation 
of sugars, 33 
vegetables 
carotene isomers of, 145 
viscometer 
recording, 130 
volatiles 
from developing fruit, 1 
whitefish 
effects of irradiation on, 162 
wine-making 
principles of, A64 
yeast 
meat substitutes from, 113 
spent brewer’s, 110 


ADVERTISER INDEX 


Agrology Consultants Ltd. 

(formerly Agrology Services) A4, A22, A75 
Ajinomoto Company A2, A206 
Butland Industries Ltd. A2, A20 
Du Pont of Canada OBC#1, OBC#2 
Felton International Inc. Al, A76 
Firmenich of Canada Ltd. A18, A19, A34 A35, 

A57, A58 
Fritzsche Bros. of Canada Ltd. IBC#1, 
A31, OBC#4 


Griffiths Laboratories Ltd. A3, A2i, A53, 
IBC#4 
Hoffman-LaRoche Ltd. A2, A20, A75 
International Flavors and Fragrances 
(Canada) Ltd. A4, A22, A56, AT7 
Liquid Carbonic Canadian Corp. Ltd. 
IFC#1, IFC#2, IFC#3, IFC#4 
National Starch and Chemical 
(Canada) Ltd. A5, IBC#2, A55, A7T4 
Pfizer Company Ltd. A4, A22, A75 
Stange Canada A16, A382, IBC#3, A59 


O 
| | 


